This Page Is Inserted by IFW Operations 
and is not a part of the Official Record 



BEST AVAILABLE IMAGES 



Defective images within this document are accurate representations of 
the original documents submitted by the applicant. 

Defects in the images may include (but are not limited to): 



• BLACK BORDERS/ 

• TEXT CUT OFF AT TOP, BOTTOM OR SIDES 

• FADED TEXT 

• ILLEGIBLE TEXT 

• SKEWED/SLANTED IMAGES 

• COLORED PHOTOS 

• BLACK OR VERY BLACK AND WHITE DARK PHOTOS 

• GRAY SCALE DOCUMENTS 



IMAGES ARE BEST AVAILABLE COPY. 




As rescanning documents will not correct images, 
please do not report the images to the 
Image Problem Mailbox. 



a Searching PAJ 



Page 1 of 2 



PATENT ABSTRACTS OF JAPAN 



(1 1 )Publication number : 2002-085041 
(43)Date of publication of application : 26.03.2002 



(51)lnt.CI. 




A23P 1/02 
A23J 3/16 
A23L 1/305 




(21)Application number : 


: 2000-271279 


(71)Applicant : 


: FUJI OIL CO LTD 


(22)Date of filing : 


07.09.2000 


(72) Inventor : 


MIYAZAKI TATSUMI 



(54) METHOD FOR PRODUCING SHAPED FOOD 

(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a method for producing a shaped food, capable of 
obtaining a product not only having high crude protein amount, but also having high soybean 
globulin amount, in other words, a product having relatively high ratio of soybean globulin 
amount to crude protein content and capable of obtaining a product having high payability as 
a food. 

SOLUTION: This shaped food is obtained by forming a mixture containing the soybean 
globulin and a gustatory agent in the presence of water suppressed in a kneadable amount. It 
is required that the mixture substantially does not contain fresh starchy substrate (such as 
wheat) in order to obtain high result in a method for measuring a prescribed soybean globulin 
and baking after shaping is suppressed to a slight degree or water activity of the shaped food 
is controlled to <0.7, preferably <0.65 in order to enhance storage property without lowering 
relative ratio of soybean globulin to the crude protein. Water content of the dough is preferably 
mainly fed from water-containing foaming material from the viewpoint of payability of the 
product. 
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